


3 MAKE SAUCE & FINISH PASTA
 • While pasta cooks, heat cream sauce base, juice from half 

the lemon (whole lemon for 4 servings), and garlic 
powder in a large pan over medium-high heat. Bring to 
a simmer, then stir in spinach; cook until slightly wilted, 
30-60 seconds. Remove pan from heat. 

 • Add drained tortelloni, half the Parmesan, and 2 TBSP 
butter (4 TBSP for 4) to pan with sauce; toss to coat. 
(TIP: If needed, stir in pasta cooking water 1 tablespoon at 
a time until pasta is coated in creamy sauce.) Taste and 
season with salt and pepper. 

Use pan used for sausage here. Add sausage to pan 
along with drained tortelloni.

4 SERVE
 • Divide pasta between bowls. Sprinkle with remaining 

Parmesan. Serve with any remaining lemon wedges on 
the side.

1 PREP  
 • Bring a medium pot of salted water to a boil. Wash and 

dry produce. 

 • Quarter lemon. 

2 COOK PASTA
 • Once water is boiling, add tortelloni to pot. Reduce to a 
low simmer and cook until tender and floating to the top, 
3-4 minutes. 

 • Reserve ¼ cup pasta cooking water, then drain.

While pasta cooks, heat a drizzle of oil in a large pan over 
medium-high heat. Add sausage* and cook, breaking 
up meat into pieces, until browned and cooked through, 
5-7 minutes. Turn off heat; using a slotted spoon, transfer 
sausage to a paper-towel-lined plate. Wipe out pan.

* Chicken Sausage is fully cooked when internal temperature 
reaches 165º.
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The easiest way to tell when 
the tortelloni are done? Watch 
them float to the top of your 

pot. Once they’re all bobbing at 
the surface of the water, they’re 

ready to drain.

 • Medium pot

 • Strainer

 • Large pan

 • Kosher salt 

 • Black pepper 

 • Butter (2 TBSP | 4 TBSP)
Contains: Milk

 • Slotted spoon

 • Paper towels

 • Cooking oil (1 tsp | 1 tsp)

FLOAT ON OK

BUST OUT

LIMONE
A delightfully creamy, tangy 

pasta sauce made with lemon 
juice, Parmesan, and butter

HELLO

 • Medium pot

 • Strainer

 • Large pan

 • Kosher salt 

 • Black pepper 

 • Butter (2 TBSP | 4 TBSP)
Contains: Milk

 • Slotted spoon

 • Paper towels

 • Cooking oil (1 tsp | 1 tsp)
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